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COLOR LUNCHEONS AND DINNERS. 



TJRING- the past two or three years 
the fashion of giving u color" lunch- 
eons and dinners has had full sway 
in this country, where the craze 
for novelty of some kind or other 
leads fashionable people to tax their 
ingenuity to the utmost in discover- 
ing something to give their guests a 
pleasant surprise. As there is no 
copyright in ideas, no sooner has the 
lucky discoverer initiated the novel- 
ty than it is taken up all round, and 
is for some months the rage, with al- 
terations and improvements here and 
there, to suit taste and convenience, 
till something else crops up and takes 
its place. 

The color meals, though a few have 
been given here, have not attained 
the popularity they deserve ; but, as 
some attempt is being made to start them for this coming sea- 
son, a few suggestions on the subject may prove useful. 

Before deciding on any tint for either luncheon or dinner, 
some consideration must be extended to the predominating color 
of the dinner service. It would not be advisable to settle on a 
pink repast, for 
instance, if one's 
china rejoices in 
a red border or 
the dessert plates 
are tinted with 
green. The hap- 
py possessors of 
perfectly plain 
white plates and 
dishes (which, by 
the way, are al- 
ways most ele- 
gant) can, of 
course, decide as 
the fancy takes 
them; but others 
must make for 
themselves a new 
adaptation of the old proverb, and, instead of "cutting their 
coats according to their cloth," choose their color in accordance 
with their china. 

Table decorations are nowadays a matter of great importance, 
although the tendency to over- decorate with flowers is apt to 
become an abuse of a very pretty fashion. If fruit is relegated 
to the sideboard, that is no sufficient reason for overloading the 
table with blooms. The silk or- plush centres are not much in 
vogue now, but for a color dinner they might be UBed with ad- 
vantage, as they tend to mark at once the selected hue. 

A RED DINHER. 

A red dinner would be most effective and not so very diffi- 
cult to arrange. In the early part of the season it might be 
designated a poppy dinner, and the table decorations would 
then be of the lovely Oriental poppy, which, with its vivid 
coloring and huge blooms, stalks, and leaves, makes a magnifi- 
cent show. Later on, when roses are plentiful, a red rose dinner 
would be an attractive name, only that colored rose being used 
for decoration. A cactus dinner also sounds well. It is not 
necessary to enter into details of the table decorations. Of course 
the candle or lamp shades must be as nearly as possible of the 
chosen hue, and the menu and guest cards, if not of the color, 
then of white ornamented with tiny ribbon bows, or even 
written out in red or colored ink. Carmine or cherry-red, or 
the former with a judicious blending of apricot coloring, will 
produce any and every shade required, and, as they are both 
harmless and tasteless, can be used without fear. It will, I ex- 
pect, be still fashionable in the coming season to serve the 
dinner in alternate courses of hot and cold dishes, and this plan 
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commends itself greatly to the color meals in which aspic and 
chaudfroid are bound to take so much part. Potage bisque ; 
tranches de saumon en aspic ; turbot, sauce aux framboises ; 
tomates en surprise ; ris de veau aux haricots rouges ; petits, 
jambonneaux ; quartier d'agneau, sauce cerise ; chaudfroid de 
cailles ; souffle aux fraises ; meringues & la creme ; boutons 
d'anchois. The bisque can be brought to the desired shade with 
carmine. The salmon is boiled, and when cold cut quite thinly 
in slices, and again into small rounds which are prettily dec- 
orated on one side with chopped capers, strips of gherkins, 
and the white of hard-boiled egg, then carefully laid in aspic, 
colored red ; when they are set carefully cut out, dished en 
couronne with chopped aspic in the centre, or can be moulded 
in aspic. The sauce for the turbot, is a well-made mayonnaise, 
into which a couple of tablespoonfuls of raspberry jelly is well 
incorporated, the color touched up with the carmine. For the 
tomates en surprise, melt some clear aspic, and stir into it over 
the fire some tomato conserve or three or four tinned or fresh 
tomatoes to each pint of jelly ; pass through a sieve, and line 
with it some tomato moulds; when set, fill up with a pur6e of 
chicken, made of pounded chicken (cold) mixed with a little 
cream, and nicely seasoned. When the moulds are required for 
use, turn out, and dish on a bed of mustard and cress. The 
sweetbreads may be cooked in any tasty way, and served round 
a purge of red haricots. The little hams are made of ham 
pounded, mixed with voloute sauce, seasoned, and the small ham 
moulds filled with the mixture and carefully poached; when 
cold turned out, dished on a rice or potato border, with a salad 

of boiled beet- 
root cut in small 
dice and tossed 
in oil or vinegar 
in the centre. 
The cherry sauce 
for the Iamb is 
made of uncrys- 
tallized cherries 
boiled in claret 
and water with 
a small piece of 
■ glaze. For the 
I chaudfroid of 
1 cailles, bone the 
birds and farce 
them with pate" 
de foie gras, or 
a farce made of 
calves liver, veal and bacon, fried in a little butter, with an 
onion sliced and a sprinkling of herbs, then pounded and passed 
through a sieve and mixed with a few fine breadcrumbs and a 
sufficiency of raw eggs; cover the quails with buttered paper, 
and bake in a buttered tin, with or without the addition of a 
little sherry. When perfectly cold, cut them in halves, and 
mask each half with a chaudfroid sauce colored to the desired 
tint, then just glaze them with some clear liquid aspic, and serve 
in red paper cases. The space between the birds and cases can 
be filled up if liked with chopped aspic forced through a bag 
and pipe. Souffle aux fraises a hot souffl6 flavored with straw- 
berries or strawberry jam, and the cream for the meringues 
must be colored red, Boutons d'anehois is a very good savoury. 
Make some nice puff paste, roll it out thinly, spread it with a 
nice anchovy butter, and cut into smalls rounds, on which pile 
the paste button shape and bake ; serve very hot. This menu 
can of course be varied at pleasure. Creci soup, well tinted, 
might take the place of bisque. Lobster cutlets, with red 
cream sauce, would serve for fish. The sweetbreads could be 
served with slices of tomatoes, or with tomato sauce if the 
entries of tomatoes en surprise were dispensed with. Fillets of 
beef dished with alternate slices of tongue and a purge of horse- 
radish, colored red in the centre, is another very good entr6e. 

A YELLOW AISTD MAUVE DI3VNER. 

A yellow and mauve dinner would certainly be a novelty. 
The table decorations would be of some yellow flower mixed 
with bougainvillea or the mauve pelargonium, or the blooms of 
the creeping geranium, which are also of a mauve shade. The 
candle or lamp shades must be alternately mauve and yellow, 
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and the menu and guest cards be adorned with both colors. It 
would perhaps be easiest to alternate the dishes also, viz : to 
serve first a mauve and then a yellow plat, though with in- 
genuity each dish might combine both, as in the pink and green 
dinner, quite lately described in these columns. Apricot color- 
ing and saffron will tint anything yellow ; damson-blue with a 
little carmine will make a mauve. The soup could be a clear con- 
somme 1 with custard dice, soles with a mayonnaise sauce tinted 
mauve, sweetbreads or veal cutlets with a puree of yellow to- 
matoes ; supreme de volaille, each piece of chicken masked with 
a mauve chaudfroid ; roast beef with horseradish sauce colored 
with saffron, quails or larks in mauve aspic, lemon jelly and 
vanilla cream tinted mauve, artichoke bottoms with egg and 
Parmesan sauce. Although the damson-blue coloring, being a 
thick one, is not supposed to be of use in tinting clear sub- 
stances, such as jelly, I found it answer quite well, having tried 
it with some aspic, which looked quite clear and nice when set. 
If aspic is made with common brown vinegar, and the tarra- 
gon next used to flavor it, it will be of a beautiful yellow, and 
come in most usefully for the above dinner. The soup might 
have the dice of both colors served in it, if each dish is requir- 
ed to combine yellow and mauve; while the fillets of soles, 
sprinkled with minced mushrooms, rolled and baked in a but- 
tered tin, then cut in rounds, would each be masked on one side 
with mayonnaise made very yellow and set in mauve aspic ; the 
mutton cutlets could be served with slices of yellow tomatoes, 
and a mauve frill round each bone, or without the tomatoes 
with alternate frills of yellow and mauve ; the bouchees of sweet- 
breads in cases of two colors, or in china ditto with the two 
ribbons, or again in mauve cases, the white sauce with which 
the sweetbread is mixed being tinted yellow. The supreme de 
volaille, or chaudfroid of pigeons or quails, could be alternated 
with chaudfroid of the two colors, or masked with mauve and 
served on a bank of chopped yellow aspic. If tomatoes have 
not been used before, the joint might have the yellow ones 
handed with it and the horseradish sauce changed into mauve. 
The artichoke bottoms would have to be dished on a bed of 
chopped mauve aspic. But if once one knows that the colorings 
can be obtained, a little care and thought will soon arrange a 
dainty menu, especially nowadays when the ubiquitous aspic 
jelly may appear several times in the course of the meal with- 
out exciting either surprise or remark. 

A GREEN LUNCHEON. 

Green is a very pretty color for luncheon, and not so common 
as pink ; it might also be used for dinner, only that tint for 
candle shades is apt to be unbecoming. In either case the table 
can be decorated with sprays of maiden hair laid along the 




table in long bunches, tied with the same colored ribbon; while 
ferns planted in silver bowls or silvered rush- baskets have a 
pretty effect in the centre, with green specimen glasses holding 
sprays of maiden-hair before each guest. Green glasses should 
also, if possible, be used for the wine, and green finger bowls. 
The menu for lunch might be as follows: Puree de pois verts, 
filets de soles a la V€nitienne, mauviettes en caisses, cotelettes 
d'agneau aux epinards, poulet au cresson, asperges en branches, 
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gelee a la Rusee, crCutes au beurre Montpellier, souffle aux 
pistaches glace. The fillets of soles are baked in a buttered tin, 
then dished en eouronne; in the centre small balls cut out of 
potatoes, and boiled in milk, are piled up, and over these is 
poured a sauce, made with the milk in which they were boiled, 
thickened with a little veloute" and some cream; this can be 
sprinkled with chopped parsley. A thick veloute sauce, mixed 
with the yolk of an egg and a squeeze of lemon juice, and tint- 
ed green with a few drops of spinach or apple-green, is poured 
over the fillets. The larks are boned, farced, and served in green 
paper cases, which must be partly filled with chopped green 
aspic; or they can be placed in china or silver cases, the handles 
of which are tied with green ribbon. The lamb cutlets are de- 
corated with green frills, and served on spinach. Gel6e a la 
Russe is made as follows : Pour into a mould about 2 inches of 
clear calves 1 feet or gelatine jelly, color the remainder of the 
jelly with a few drops of greening, place the basin containing 
it on ice, and whip it up till like green snow ; then pile it into 
the mould, and leave on ice, or in a cold place, till wanted, or 
half the jelly can be whipped up without coloring, and the 
mould filled with alternate tablespoonfuls of white and green. 
For a dinner instead of luncheon, the chicken can be omitted, 
a joint substituted, and also something in the way of game if 
still in season— the horseradish sauce for the former being tint- 
ed the desired color, and the game served au cresson. 

A DAFFODIL LUNCH. 

A daffodil lunch sounds charming, and, when these flowers 
are no longer obtainable, might be changed to a buttercup, or 
a yellow rose luncheon. Only the one kind of flower should 
decorate the table ; the first-named one looks well in sheaves 
laid flat on the table, and connected one with another with 
yellow ribbons. The menu could be somewhat similar to the 
one just described. ConsommS a la royale, with only yellow 
custard dice ; soles a la bechamel, the sauce colored with saffron; 
bouchees of salsify or sweetbread, or souffles of chicken in small 
yellow paper cases. Plovers' eggs a la charmante is another 
pretty dish. The eggs are set in dariole moulds lined with 
aspic (yellow) ; the moulds can be decorated with stars of hard 



white of egg dipped in saffron and water, or a decoction of the 
apricot coloring, and served round a salad of chickory, which is 
a very pale yellow. Boiled chicken with tinted celery or egg 
and lemon sauce is substantial enough for luncheon. The 
sweets are easy — orange cake, the icing not too darkly tinged, 
and the centre filled with whipped cream, might make one, and 
apricot cream another. Ballettes of foie gras are a good savoury, 
if the ubiquitous aspic has not already figured too often in the 
menu. 

If sorbets (which are very fashionable) are required, they can 
also be made of the desired shade — orange sorbet for yellow, 
cherry sorbet tinted deeply for red, or for mauve a sorbet with 
crystallized violets cut up and frozen with the mixture. A 
charming effect might be produced by giving a "shaded" dinner, 
say from pale pink to darkest red, choosing roses from Baroness 
Rothschild to General Jacqueminot, or even the very dark Prince 



AN ITALIAN CARVED LIBRARY TABLE. 



THE Italian carved library table here illustrated, belongs 
to the Book waiter Collection in the Cincinnati Art 
Museum. The table was carved by L. Mastrodonato, 
Naples. The design exhibits two female caryatids rising from 
each of the four legs. These figures represent Sculpture, 
Music, Drama, History, Science, Astronomy, Poetry and 
Painting. In the lower panels on the ends are representa- 
tions of Music, Drama and Astronomy, Carving, Painting, Archi- 
tecture and History, and the spaces on the drawer panels are 
grotesque figures carved with extreme delicacy and care, and 
the work throughout is admirable. Mr. Henry W. Coate, a 
pupil of the Cincinnati Art School has drawn this unique speci- 
men of the carver's art for The Decorator and Furnisher. 
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Camille de Rohan, or geraniums shading from pale pink to 
blood-red for table decorations. The menu should commence 
with soup of the palest pink, and finish with ices of the dark- 
est red. In fact the color dinner idea, once started, is jcapable 
of many improvements and varieties. 

The hostess, as a rule, wears a dress of the selected hue, and 
the greater number of her lady guests don something of the 
same shade. 



Cocoanut shells, with a large piece out of them look well 
with a "padding" pincushion covered in plush, stuffed and 
glued into the aperture, and tied up with several colored 
ribbons. Perns planted in cocoanut shells grow well and look 
well, and may be used as hanging wall ornaments. 



Spongio Lighine work is made of sponge wood, a fungus 
procured from the foot of the tolgy tree, which grows on the 
tablelands of the Carpathian Mountains in Upper Hungary ; it 
is difficult to procure, being frequently covered by deep snow 
drifts. There are no roads, so the sponge wood has to be 
carried on the backs of mules 200 miles to the seacoast, where 
it undergoes several processes of manufacture ; then packed in 
bales, it is shipped to England, France, etc. and is finally 
pressed into smooth sheets at the warehouse. It is used for the 
ornamentation of brackets, baskets, picture frames and screens 
and is also adapted for embroidery on plush for mantel borders 
and dresses. Those who admire wood carving would find in 
this later introduction beautiful reproductions of floral sprays, 
etc., which would be found very ornamental for a variety of 
decorative purposes. 



